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Like Velveeta Rotel Main Dish
FREEZE WELL: Swiss Steak
Tyler Florence-Beef Stroganoff
N h meatcrust pizz

nstuff

hili Like Wendy's — Merrilee Wagner
African Curry (spicy & sweet)
Sweet & Sour Meatloaf
Salsbury Steak (_Salisbury?)
eggplant hamburger
Bacon Double Cheeseburger Pizza
Tyler Florence-Delicious Pot Roast!
Quck Hamburger Strganoff
***Cheeseburger Pie
Country Meatloaf with Tomato Relish
Grilled Flat-lron Steak with Chile-Honey Butter
London Broil w/ Teriyaki Srirachi Sauce
Fajita Stir Fry
Peter's ltalian Style Chili
Grilled Flat Iron Steak Recipe Continued
St. Patrick's Day Shepherd's Pie
Grid's Shephard Pie

hili Ruth

ffed Bell P r

Italian Hamburgers Recipe?
best meatballs ever!!!!

Yummy Beef Stew

Anyone got a SS'd Roast Beef and Yorkshire Pudding

Mexican Casserole

Shepherd's Pie

THE BEST NOODLELESS LASAGNE
"Rice" Mess

Grid's Pot Roast!!

Cabbage Un-Rolls

5 hour stew

Hamburger Helper Knock Off
Goulash- Budget

Quick & Fasy Yummy Taco pockets!
Best lasagna ever!

Flavor Explosion Beef :)

TACO POCKETS???

flank steak???

Crockpot Beef

Ground Beef and Cabbage

Hamburger Soup
FREEZE WELL: ltalian Stuffed Meatloaf
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Teriyaki Finger Steaks

Stuffed Blue Cheese Burgers

Coney Sauce - REVISITED!

FREEZE WELL: Make Ahead Meat Patties
Gyros Recipes

stuffed peppers

Stuffed Pepper Boats

Stuffed Green Peppers
Low Carb Meatloaf

Stuffed Meatloaf

Mock Potato Meatloaf

meatloaf or salisbury steak

Beef & ur Cream Enchiladas with Cr
Slow-Cooker Beef Tacos Senora!
Homem rned Beef

To Mak rn Beef from risk
Carne con Chile

Sloppy Joes!

Crockpot English Roast

Beef Quesadillas

Giant Treasure Meatballs

2 CROCKPOT QUESTIONS

Pot Roast

How to Cook a Beef Round Tip Roast?
Bottom Round Roast?

BEEF STEW W/ TEX MEX?

Almost Cabbage Roll Casserole
Crockpot Beef and Cabbage Casserole

Lasagne and Ceasar Salad
Meat-Crusted Pizza

london braoil

All f chili for hot
Mock Stroganoff
Pirate Patties

Bak hetti h (L n
beef paprika

Sunday Meatloaf

Kisa's Ginger Soy Beef Brisket

Somersized Hamburger Helper
chicken / corizo stew

meatballs??

Need a good Ground Beef Enchilada or Burrito Reci
Red Beef Enchiladas with Egg Tortillas
Spicy Seasoned Ground Beef

Ropa Vieja - (Rope-a Vee-ai-ha
Chorizo and Cabbage

Carne Asada

Pounded Sage Steak

Beef Garlic with Cabbage and Peppers
Crockpot Hungarian Goulash
"Spaghetti"” Pie

Beef Zucchini Boats

r other

rilled Hamburger
Beef-Squash-Tomato "'Pie"
Chile Renos

Goulash

BLUE CHEESE STUFFED HAMBURGERS
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Blue Cheese loaf

Is Brunschweiger legal?

Sixty MinutePot Roast From Fast&Easy

Blue Cheese Meatloaf

beef stroganoff and what to put it on
Mozzarella & "Rice" Bake

Leftover Corned Beef
Reuben Casserole

Corned Beef and Cabbage

Grilled Steak with Tarragon-Dijon Butter
BBQ Cabbage and Bacon Slow Cooker

Gravy for Roast Beef
Pizza Roll Meatloaf

Beef Sandwich
Zesty Meatloaf
Mousaka
Bistek (Beef:

Mexican Lasagna
Prime Rib

Hamburger Gravy & Mashed Cauliflower

BOTTOM ROUND
Ground Beef

Unstuffed cabbage rolls/cabbage rolls

Maystard Burgers?

Alice Jo's Spaghetti Sauce (YUM!)

K Filipin

Beef Osso Bucco with Gnocchi

smokey chipotle

Steak with Shallot-Gorgonzola Butter or 3 Chili Bu
Rib Eye Steaks with Bearnaise Butter
need recipe for bbqg beef ribs!

BBQ Beef Ribs Cuban Style

***Slow-Cooked Ribs

| Beef Short Rib R
Ricott f pie..

ffed Red P r
Herb R Tri Ti

easy shephard pie

Taco casserole..off DebB's website.
Fandango Sirloin Steak

taco meat
Taco Salad

Beef with Soy Mustard Glaze
SisterPat's Stuffed Cabage Rollups

Crockpot Stiffado?

mashed cawliflower & meatloaf pie

Spaghetti Squash Pie

Boneless Rump Roasts...
Taco Stoup with a Taco Toppings Salad

Italian Spaghetti Squash Alfredo
***Slow Cooked Swiss Steak

Beef Bar-B-Q's

brachiole

rilled Rib-E: teak w
L red Enchil Dinner
Italian Casserole..

Succulent Sirloin Steak
Nana's Stuffed Cabbage

taco casserol
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Corey Hickey
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Jun 22, 2006 20:29
Jun 17, 2006 15:52
Jun 14, 2006 20:56
Jun 14, 2006 12:03
Apr 9, 2006 14:21
Mar 20, 2006 09:18
Mar 18, 2006 09:27
Mar 13, 2006 12:36
Feb 22, 2006 12:48
Feb 21, 2006 10:34
Feb 20, 2006 09:24
Feb 15, 2006 18:20
Feb 15, 2006 08:11
Feb 11, 2006 09:36
Feb 8, 2006 21:32
Jan 22, 2006 06:07
Jan 21, 2006 20:36
Jan 21, 2006 15:38
Dec 27, 2005 13:42
Dec 22, 2005 19:22
Dec 2, 2005 08:57
Nov 21, 2005 07:12
Nov 19, 2005 07:34
Nov 1, 2005 15:54
Oct 28, 2005 20:58
Oct 11, 2005 01:32
Oct 2, 2005 09:44
Sep 22, 2005 16:22
Sep 22, 2005 16:02
Aug 29, 2005 07:13
Aug 12, 2005 10:02
Aug 12, 2005 09:59
Aug 12, 2005 09:58
Aug 4, 2005 15:10
Aug 1, 2005 12:19
Jul 9, 2005 22:52
Jul 4, 2005 14:19
Jul 2, 2005 20:01
Jun 19, 2005 09:16
Jun 17, 2005 14:18
Jun 17, 2005 14:17
Jun 15, 2005 19:08
May 19, 2005 15:51
May 19, 2005 08:24
May 18, 2005 07:15
May 12, 2005 05:37
May 6, 2005 10:39
Apr 19, 2005 10:42
Apr 18, 2005 17:52
Apr 17, 2005 08:55
Apr 13, 2005 11:33
Apr 8, 2005 09:06
Apr 6, 2005 21:02
Apr 4, 2005 10:16
Apr 3, 2005 20:18
Apr 1, 2005 15:59
Mar 30, 2005 08:59
Mar 14, 2005 09:26
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Sloppy Joes ~— by JustMe

Tangy Crockpot Flank Steak
Round Steak with Garlic Wine Sauce

links and saurkraut
beef brisket?

Inside Out Shepard's Pie

Hamburger Casserole

roast with "potatoes"

how do you make a good fall apart pot roast
Meatloaf Muffins

Ground Beef Recipes

Bacon Cheeseburger Quiche

Deviled Hamburgers

Smothered Burgers

London Broil w/ T ila an I n
| - N reci

Beef Str noff

Rotel?

Simple Bolognese

Italian Burger Melt

My Favorite Pot Roast :)

Beef Stroganoff

What is your favorite roast recipe?
Taco Dip

Beef Paprikash
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karma
nette58
CANMOM
artgirl67
FrozH20
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CarrieG
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phoffer
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JCnmyheart
momof7
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Nov 22, 2004 08:30
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Nov 15, 2004 15:55
Oct 27, 2004 15:40
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Oct 5, 2004 18:09
Sep 22, 2004 16:27
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Blue Cheese loaf

Is Brunschweiger legal?

Sixty MinutePot Roast From Fast&Easy

Blue Cheese Meatloaf

beef stroganoff and what to put it on
Mozzarella & "Rice" Bake

Leftover Corned Beef
Reuben Casserole

Corned Beef and Cabbage

Grilled Steak with Tarragon-Dijon Butter
BBQ Cabbage and Bacon Slow Cooker

Gravy for Roast Beef
Pizza Roll Meatloaf

Beef Sandwich
Zesty Meatloaf
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Bistek (Beef:

Mexican Lasagna
Prime Rib

Hamburger Gravy & Mashed Cauliflower

BOTTOM ROUND
Ground Beef

Unstuffed cabbage rolls/cabbage rolls

Maystard Burgers?

Alice Jo's Spaghetti Sauce (YUM!)

K Filipin

Beef Osso Bucco with Gnocchi

smokey chipotle

Steak with Shallot-Gorgonzola Butter or 3 Chili Bu
Rib Eye Steaks with Bearnaise Butter
need recipe for bbqg beef ribs!

BBQ Beef Ribs Cuban Style

***Slow-Cooked Ribs

| Beef Short Rib R
Ricott f pie..
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Herb R Tri Ti

easy shephard pie

Taco casserole..off DebB's website.
Fandango Sirloin Steak

taco meat
Taco Salad

Beef with Soy Mustard Glaze
SisterPat's Stuffed Cabage Rollups

Crockpot Stiffado?
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Boneless Rump Roasts...
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***Slow Cooked Swiss Steak
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Sloppy Joes ~— by JustMe

Tangy Crockpot Flank Steak
Round Steak with Garlic Wine Sauce

links and saurkraut
beef brisket?

Inside Out Shepard's Pie

Hamburger Casserole

roast with "potatoes"

how do you make a good fall apart pot roast
Meatloaf Muffins

Ground Beef Recipes

Bacon Cheeseburger Quiche

Deviled Hamburgers

Smothered Burgers

London Broil w/ T ila an I n
| - N reci

Beef Str noff

Rotel?

Simple Bolognese

Italian Burger Melt

My Favorite Pot Roast :)

Beef Stroganoff

What is your favorite roast recipe?
Taco Dip

Beef Paprikash
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Forums | Here Comes the Beef (Beef

Entrees) | Thread:Like Velveeta Rotel Send Topic To a Friend
Main Dish

DebB  posted - 28 October 2005 21:8 @ &

Now - how's that for a name? | didn't name it folks ~ just passing it along. |
just entered this one on my site - Mmmmm good! And simple? Oh yeah....

This recipe was posted by cjackl @ Low Carb Friends and I'm just going to
type it up as | made it. I didn't "change" the ingredients, just increased them
a bit :)

Do you know what? | think even if you don't like cabbage - you'd like this
dish! My husband just loved it. He's so much fun to cook for cuz he's not
PICKY!

Like Velveeta Rotel Main Dish
Level 1 ~ Pro/Fat/Veggie

2 pounds hamburger

2 (10 ounce) cans Rotel tomaotes, "Original” flavor
1 small head green cabbage, sliced very thin
12-16 ounces American cheese

Salt to taste

Brown hamburger and drain. Add Rotel tomatoes, salt and cabbage. Simmer,
covered until cabbage is tender 20-30 minutes. Then | drained out the clear
juice that cooked off the cabbage. | wanted the mixture fairly "dry"”. Add
cheese and mix well after cheese melts.

Add a dollop of sour cream after you've dished it up - Mmmm good!
~ Notes —~

cjack states that you can buy "Angel Hair Cole Slaw" mix at Kroger and
Walmart. Its only ingredient is green cabbage. My Walmart doesn't carry it...

I recommend using the American cheese in this recipe, versus something like
Cheddar. The American cheese will melt very smoothly like Velveeta. | got my
cheese in the deli at the grocery store.

*Rotel - If you're not familiar with Rotel, here's their URL that will show you
what it looks like. If you cannot find it - it's simply diced tomatoes with green
chiles. There are now other brands of these kinds of tomatoes. It's not
hot/spicy (the original flavor, other flavors are hotter!) - but it does have a
very nice flavor. Definitely not the same as just adding a can of diced
tomatoes.

Rotel's site: http://www.texmex.net/Rotel/main.htm

Started Somersizing 2-01
Our favorite Tried & True SS recipes:
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DebB  posted - 28 October 2005 21:8 @ &

Now - how's that for a name? | didn't name it folks ~ just passing it along. |
just entered this one on my site - Mmmmm good! And simple? Oh yeah....

This recipe was posted by cjackl @ Low Carb Friends and I'm just going to
type it up as | made it. I didn't "change" the ingredients, just increased them
a bit :)

Do you know what? | think even if you don't like cabbage - you'd like this
dish! My husband just loved it. He's so much fun to cook for cuz he's not
PICKY!

Like Velveeta Rotel Main Dish
Level 1 ~ Pro/Fat/Veggie

2 pounds hamburger

2 (10 ounce) cans Rotel tomaotes, "Original” flavor
1 small head green cabbage, sliced very thin
12-16 ounces American cheese

Salt to taste

Brown hamburger and drain. Add Rotel tomatoes, salt and cabbage. Simmer,
covered until cabbage is tender 20-30 minutes. Then | drained out the clear
juice that cooked off the cabbage. | wanted the mixture fairly "dry"”. Add
cheese and mix well after cheese melts.

Add a dollop of sour cream after you've dished it up - Mmmm good!
~ Notes —~

cjack states that you can buy "Angel Hair Cole Slaw" mix at Kroger and
Walmart. Its only ingredient is green cabbage. My Walmart doesn't carry it...

I recommend using the American cheese in this recipe, versus something like
Cheddar. The American cheese will melt very smoothly like Velveeta. | got my
cheese in the deli at the grocery store.

*Rotel - If you're not familiar with Rotel, here's their URL that will show you
what it looks like. If you cannot find it - it's simply diced tomatoes with green
chiles. There are now other brands of these kinds of tomatoes. It's not
hot/spicy (the original flavor, other flavors are hotter!) - but it does have a
very nice flavor. Definitely not the same as just adding a can of diced
tomatoes.

Rotel's site: http://www.texmex.net/Rotel/main.htm

Started Somersizing 2-01
Our favorite Tried & True SS recipes:
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Entrees) | Thread:FREEZE WELL: Swiss Send Topic To a Friend
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LizO1219 posted - 27 August 2007 14:26 & &

Just needed to eliminate the carrots to SS this

2 Ibs. round steak, trimmed of excess fat

salt and pepper to taste

1 1/2 cups chopped onion

1 tsp. minced garlic

1/2 mushrooms, sliced

1 (15.50z) can chopped tomatoes with their juice
1 ( 8 0z.) can tomato sauce

Season with salt and pepper.

In a large non stick skillet coated with non stick cooking spray, saute the
onion, garlic and mushrooms over medium heat until tender, about 5
minutes.

Add the steak to the skillet and brown on both sides for about 7 minutes.
Add the tomatoes, tomato sauce. Bring to boil, reduce the heat and cook,
covered, until the meat is very tender, about 1 1/2 to 2 hours.

TO PREPARE AND EAT NOW:
Eat when ready

TO FREEZE:
Cool to room temp., then wrap, label and freeze.
Recommended freezing time: up to 2 months

TO PREPARE AFTER FREEZING:
Defrost.
Reheat in non stick skillet over low heat until well heated.
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Forums | Here Comes the Beef (Beef

Entrees) | Thread:FREEZE WELL: Swiss Send Topic To a Friend
Steak

LizO1219 posted - 27 August 2007 14:26 & &

Just needed to eliminate the carrots to SS this

2 Ibs. round steak, trimmed of excess fat

salt and pepper to taste

1 1/2 cups chopped onion

1 tsp. minced garlic

1/2 mushrooms, sliced

1 (15.50z) can chopped tomatoes with their juice
1 ( 8 0z.) can tomato sauce

Season with salt and pepper.

In a large non stick skillet coated with non stick cooking spray, saute the
onion, garlic and mushrooms over medium heat until tender, about 5
minutes.

Add the steak to the skillet and brown on both sides for about 7 minutes.
Add the tomatoes, tomato sauce. Bring to boil, reduce the heat and cook,
covered, until the meat is very tender, about 1 1/2 to 2 hours.

TO PREPARE AND EAT NOW:
Eat when ready

TO FREEZE:
Cool to room temp., then wrap, label and freeze.
Recommended freezing time: up to 2 months

TO PREPARE AFTER FREEZING:
Defrost.
Reheat in non stick skillet over low heat until well heated.
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roweena posted - 6 April 2008 11:33 & &

We made this for a dinner part once, it was a HUGE hit, well worth the
cooking and prep time :)

Beef Stroganoff:

3 cups beef stock

6 sprigs fresh thyme

1 bay leaf

2 pounds chuck roast, cut into 2-inch cubes
Kosher salt and freshly ground black pepper
6 tablespoons extra-virgin olive oil

1 medium onion, chopped

5 tablespoons unsalted butter

1 pound mushrooms, sliced

3 cloves garlic, chopped

2 tablespoons sour cream, plus more for garnish
1 tablespoon Dijon mustard

Heat the beef stock, 3 thyme sprigs, and bay leaf. Pat the beef dry and
season it with salt and pepper. Heat 3 tablespoons oil in a large heavy
bottomed skillet over high heat. Fry the meat in batches so that it is browned
on all sides. Lower the heat to medium and return all the meat to the pot.
Add the onions and cook until they are soft, about 5 minutes. Add the beef
stock, discarding the carrot, thyme sprigs, and bay leaf. Cook, partially
covered, over a very low flame for 1 1/2 to 2 hours.

In a large skillet over medium heat, melt 3 tablespoons butter in the
remaining 3 tablespoons olive oil. Add the mushrooms, garlic, and remaining
3 thyme sprigs and cook until the mushrooms are browned and cooked
through. Remove from heat and set aside.

When the meat is done, remove it from the heat and fold in the mushrooms,
sour cream, mustard, and parsley. Taste and adjust the seasoning with salt
and pepper.

Started SS 2/25/08
227/212/160
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Forums | Here Comes the Beef (Beef

Entrees) | Thread: Tyler Florence-Beef Send Topic To a Friend
Stroganoff

roweena posted - 6 April 2008 11:33 & &

We made this for a dinner part once, it was a HUGE hit, well worth the
cooking and prep time :)

Beef Stroganoff:

3 cups beef stock

6 sprigs fresh thyme

1 bay leaf

2 pounds chuck roast, cut into 2-inch cubes
Kosher salt and freshly ground black pepper
6 tablespoons extra-virgin olive oil

1 medium onion, chopped

5 tablespoons unsalted butter

1 pound mushrooms, sliced

3 cloves garlic, chopped

2 tablespoons sour cream, plus more for garnish
1 tablespoon Dijon mustard

Heat the beef stock, 3 thyme sprigs, and bay leaf. Pat the beef dry and
season it with salt and pepper. Heat 3 tablespoons oil in a large heavy
bottomed skillet over high heat. Fry the meat in batches so that it is browned
on all sides. Lower the heat to medium and return all the meat to the pot.
Add the onions and cook until they are soft, about 5 minutes. Add the beef
stock, discarding the carrot, thyme sprigs, and bay leaf. Cook, partially
covered, over a very low flame for 1 1/2 to 2 hours.

In a large skillet over medium heat, melt 3 tablespoons butter in the
remaining 3 tablespoons olive oil. Add the mushrooms, garlic, and remaining
3 thyme sprigs and cook until the mushrooms are browned and cooked
through. Remove from heat and set aside.

When the meat is done, remove it from the heat and fold in the mushrooms,
sour cream, mustard, and parsley. Taste and adjust the seasoning with salt
and pepper.

Started SS 2/25/08
227/212/160
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pizza

Mammajo47 posted - 8 January 2009 9:13 =]

| got this low carb recipe from another site and thought that you might
enjoy it. I am looking forward to making it myself.Might even try mixing

ENJOY

SERVES 2 -4

Ingredients

1 Ib lean ground beef

2 cups shredded part-skim mozzarella cheese, divided

1/2 cup low-sugar pizza sauce (I use Ragu)

diced Canadian bacon

low-fat pepperoni

turkey pepperoni (optional)

onion

green pepper

mushroom

tomato (optional)

your favorite pizza seasoning, to taste

Directions

1Preheat oven to 350 degrees.

2Meanwhile, brown the ground beef; drain.

3Place meat in a mixing bowl and mix with 1 cup of mozzarella.
4Spread the mixture into a circle on a round pizza pan or baking stone (I
prefer the stone); and top with 1/2 cup pizza sauce.

5Top with the rest of the mozzarella, optional toppings and seasonings.
6Bake for about 25 minutes or until cheese is melted and browned.

starting weight 228 Ibs
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Forums | Here Comes the Beef (Beef

Entrees) | Thread:No dough meatcrust Send Topic To a Friend
pizza

Mammajo47 posted - 8 January 2009 9:13 =]

| got this low carb recipe from another site and thought that you might
enjoy it. I am looking forward to making it myself.Might even try mixing

ENJOY

SERVES 2 -4

Ingredients

1 Ib lean ground beef

2 cups shredded part-skim mozzarella cheese, divided

1/2 cup low-sugar pizza sauce (I use Ragu)

diced Canadian bacon

low-fat pepperoni

turkey pepperoni (optional)

onion

green pepper

mushroom

tomato (optional)

your favorite pizza seasoning, to taste

Directions

1Preheat oven to 350 degrees.

2Meanwhile, brown the ground beef; drain.

3Place meat in a mixing bowl and mix with 1 cup of mozzarella.
4Spread the mixture into a circle on a round pizza pan or baking stone (I
prefer the stone); and top with 1/2 cup pizza sauce.

5Top with the rest of the mozzarella, optional toppings and seasonings.
6Bake for about 25 minutes or until cheese is melted and browned.

starting weight 228 Ibs
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cubbiegal posted - 19 March 2005 4:17 & &

I was looking for something to do with cabbage from St. Patty's Day and
found this in my recipe box, gonna try it for lunch. Im not sure where this
came from....but sounds good!! And since cabbage is cheap right now and
good way to make use of it.

12 oz lean ground beef (i’'ll use a Ib)

1 c. chopped onion

1/2 medium sized head of cabbage

1 28 oz can crushed tomatos (i will use tomator sauce instead)
1 T light brown sugar (will use the substitute)

1 T vinegar

1/2 t salt

Crumble beef into a 4-5 quart dutch oven. Add onions and cook over
medium heat for 5-6 minutes til beef it lightly browned. Quarter and core
cabbage. Cut crosswise in 1 inch wide strips, should have about 8 cups. Add
to meat mixture. Cover and cook over medium heat 5-7 minutes, stirring
occasionally, until cabbage wilts.

Stir in tomatos, sugar, vinegar and salt. Bring to a boilm reduce heat. Cover
and simmer, stirring occasionally for about 10 minutes or til cabbage is
tender.

Enjoy!
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Forums | Here Comes the Beef (Beef Send Tobic To a Eriend
. =€ena lopic 10 a rrnend
Entrees) | Thread:Unstuffed Cabbage

cubbiegal posted - 19 March 2005 4:17 & &

I was looking for something to do with cabbage from St. Patty's Day and
found this in my recipe box, gonna try it for lunch. Im not sure where this
came from....but sounds good!! And since cabbage is cheap right now and
good way to make use of it.

12 oz lean ground beef (i’'ll use a Ib)

1 c. chopped onion

1/2 medium sized head of cabbage

1 28 oz can crushed tomatos (i will use tomator sauce instead)
1 T light brown sugar (will use the substitute)

1 T vinegar

1/2 t salt

Crumble beef into a 4-5 quart dutch oven. Add onions and cook over
medium heat for 5-6 minutes til beef it lightly browned. Quarter and core
cabbage. Cut crosswise in 1 inch wide strips, should have about 8 cups. Add
to meat mixture. Cover and cook over medium heat 5-7 minutes, stirring
occasionally, until cabbage wilts.

Stir in tomatos, sugar, vinegar and salt. Bring to a boilm reduce heat. Cover
and simmer, stirring occasionally for about 10 minutes or til cabbage is
tender.

Enjoy!
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Entrees) | Thread:Chili Like Wendy's — Send Topic To a Friend
Merrilee Wagner

DebB  posted - 20 September 2003 16:18 & &

Chili Like Wendy’s
Saute:

2 cups chopped onion (sweet if possible) 1 chopped my onions in my food
processor

4 cloves garlic, chopped fine -or- 1 T of jar garlic
2 T olive oil

Add and simmer:

1 (40z) can green chili peppers (could add more)
2 (290z) cans of tomato sauce

1 (140z) can beef broth - Swanson’s 99% fat-free
8 T chili powder

3 tsp salt

4 T cumin powder

3 tsp oregano

1 tsp pepper

1 tsp cayenne pepper

1/2 tsp brown Sugar Twin

In separate skillet, saute and drain 3 pounds hamburger.

Combine the simmered sauce and onion-garlic mixture with the hamburger for
15 minutes. Taste for adjustments.

Serve with sour cream and shredded Colby or cheddar cheese. Tastes like
Wendy’s without the beans.

Merrilee Wagner @ SS site

Deb’s notes: | brown the 3# of hamburger together with the onions and
garlic.

I use 3 cups of chopped, sweet onion and 2 T of garlic in the jar.

| add 2 cans of the (chopped) green chilis . | do not use the 2 (290z) cans of
tomato sauce. Instead, | use: 3 (150z) cans of tomato sauce, 1 (140z) can of
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Rotel (the blue can) and 1 (150z) can of plain chopped tomatoes.

| use only 3 T of chili powder, 2 T cumin, and 1/2 tsp of cayenne pepper. |
omit the brown Sugar Twin

Started Somersizing 3-01
270/175/165
sdbruce@amerion.com
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Entrees) | Thread:Chili Like Wendy's — Send Topic To a Friend
Merrilee Wagner

DebB  posted - 20 September 2003 16:18 & &

Chili Like Wendy’s
Saute:

2 cups chopped onion (sweet if possible) 1 chopped my onions in my food
processor

4 cloves garlic, chopped fine -or- 1 T of jar garlic
2 T olive oil

Add and simmer:

1 (40z) can green chili peppers (could add more)
2 (290z) cans of tomato sauce

1 (140z) can beef broth - Swanson’s 99% fat-free
8 T chili powder

3 tsp salt

4 T cumin powder

3 tsp oregano

1 tsp pepper

1 tsp cayenne pepper

1/2 tsp brown Sugar Twin

In separate skillet, saute and drain 3 pounds hamburger.

Combine the simmered sauce and onion-garlic mixture with the hamburger for
15 minutes. Taste for adjustments.

Serve with sour cream and shredded Colby or cheddar cheese. Tastes like
Wendy’s without the beans.

Merrilee Wagner @ SS site

Deb’s notes: | brown the 3# of hamburger together with the onions and
garlic.

I use 3 cups of chopped, sweet onion and 2 T of garlic in the jar.

| add 2 cans of the (chopped) green chilis . | do not use the 2 (290z) cans of
tomato sauce. Instead, | use: 3 (150z) cans of tomato sauce, 1 (140z) can of
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Rotel (the blue can) and 1 (150z) can of plain chopped tomatoes.

| use only 3 T of chili powder, 2 T cumin, and 1/2 tsp of cayenne pepper. |
omit the brown Sugar Twin

Started Somersizing 3-01
270/175/165
sdbruce@amerion.com
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sweet)

roweena posted - 7 April 2008 17:24 & &

I found this recipe a couple months ago on allrecipes.com. | altered it just a
little, you can use chicken too! It is a little sweet, spicy and creamy, YUM!

1 tablespoon olive oil

1 onion, chopped

3-4 cloves garlic, peeled and sliced

2 bay leaves

1 (14.5 ounce) can diced tomatoes

3-4 teaspoons Indian curry powder (I use Garam Masala-most large grocery
stores will have this)

1/2 teaspoon salt

2 to 3 pounds beef sirloin (or similar cut) or chicken cut into bite-size pieces
3/4 cup heavy cream

1 teaspoon coconut extract

1 splenda packet

juice of half a lemon **KEY**

1. Heat olive oil in a large, heavy skillet or soup pot over medium heat. Stir
in the onion, garlic, and bay leaf, and saute until onion is lightly browned.

2.Mix tomatoes, curry powder, sugar, and salt into the skillet, and continue
cooking about 5 minutes.

3. Mix in the meat, and simmer for 10-15 minutes, until meat is fully cooked.

4.Reduce heat to low. Gradually blend in the "coconut cream™" and stir well.
Continue cooking until you get the desired thickness and meat is tender.

5. Turn off heat and add in a little lemon juice at a time, just until you get
the desired tartness.

I used to eat this with rice or naan (like pita bread), but since that is off
limits 1 had mine with mock potato salad. I know it sounds wierd, but it was
a great combo! Spicy and hot with cool and creamy...so good! This would
also be good with a creamy cucumber salad :)

Started SS 2/25/08
227/211/160

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

http://legacy.suzannesomers.com/...28spicy+%26amp%3B+sweet%29&forum_title=Here+Comes+the+Beef+%28Beef+Entrees%29&M=True[9/8/14, 10:48:19 AM]


javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=57756')
javascript:openWindow('profile.asp?mode=display&id=25412')
javascript:openWindow('close.asp?topic_id=57756&topic_title=African+Curry+%28spicy+%26amp%3B+sweet%29&forum_id=85')
javascript: onClick=history.go(-1)

SuzanneSomers.com Discussion Forum Archive

SuzanneSomers.com Forums - Archive

search

Click here to show the most recent reply first.

Forums | Here Comes the Beef (Beef

Entrees) | Thread: African Curry (spicy & Send Topic To a Friend
sweet)

roweena posted - 7 April 2008 17:24 & &

I found this recipe a couple months ago on allrecipes.com. | altered it just a
little, you can use chicken too! It is a little sweet, spicy and creamy, YUM!

1 tablespoon olive oil

1 onion, chopped

3-4 cloves garlic, peeled and sliced

2 bay leaves

1 (14.5 ounce) can diced tomatoes

3-4 teaspoons Indian curry powder (I use Garam Masala-most large grocery
stores will have this)

1/2 teaspoon salt

2 to 3 pounds beef sirloin (or similar cut) or chicken cut into bite-size pieces
3/4 cup heavy cream

1 teaspoon coconut extract

1 splenda packet

juice of half a lemon **KEY**

1. Heat olive oil in a large, heavy skillet or soup pot over medium heat. Stir
in the onion, garlic, and bay leaf, and saute until onion is lightly browned.

2.Mix tomatoes, curry powder, sugar, and salt into the skillet, and continue
cooking about 5 minutes.

3. Mix in the meat, and simmer for 10-15 minutes, until meat is fully cooked.

4.Reduce heat to low. Gradually blend in the "coconut cream™" and stir well.
Continue cooking until you get the desired thickness and meat is tender.

5. Turn off heat and add in a little lemon juice at a time, just until you get
the desired tartness.

I used to eat this with rice or naan (like pita bread), but since that is off
limits 1 had mine with mock potato salad. I know it sounds wierd, but it was
a great combo! Spicy and hot with cool and creamy...so good! This would
also be good with a creamy cucumber salad :)

Started SS 2/25/08
227/211/160
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Meatloaf

luvmy2boyz posted - 10 April 2008 14:43 € &

I Somersized one of my favorite recipes...it came out pretty good. I'll
include the original non - Somersized version in case someone has a
better suggestion for substitutions. Enjoy!

Sweet & Sour Meatloaf:
Somersized...

Meatloaf Portion

1 1/2 Ib. ground beef

1 1/4 cup parmesan cheese (shaker)
1 tsp salt

1/4 tsp pepper

2 eggs

1 tsp instant minced onions

2 8 oz cans tomato sauce (Note: one is used for meatloaf; one can is
used for topping)

Topping:

1 can tomato sauce

5 & 3/4 tsp Somersweet

2 tbls white vinegar

2 tsp bottled yellow mustard

Mix together beef, parm cheese, salt, pepper & eggs. Add minced onions
& 1 can of tomato sauce. Form into a bread loaf pan. (you may want to
spray it with Pam first)

Bake at 350 degrees for 50-55 min. Take out of the oven and poke holes
in meatloaf with fork.

Once out of the oven...in a saucepan combine the topping ingredients and
let it come to a boil. Pour liberally over meatloaf, so it soaks in, you will
have quite a bit of excess on top. It soaks in while you cook. Bake for 10
minutes more. | served it with mashed

turnips.

Original Non - Somersized Version:
Sweet & Sour Meatloaf:

Meatloaf Portion

1 1/2 Ib. ground beef

1 cup dry bread crumbs

1 tsp salt

1/4 tsp pepper

2 eggs

1 tsp instant minced onions
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2 8 oz cans tomato sauce (Note: one is used for meatloaf; one can is
used for topping)

Topping:

1 can tomato sauce

2 tbls brown sugar

1/2 cup sugar

2 tbls white vinegar

2 tsp bottled yellow mustard

Mix together beef, bread crumbs, salt, pepper & eggs. Add minced onions
& 1 can of tomato sauce. Form into a bread loaf pan. (you may want to
spray it with Pam first)

Bake at 350 degrees for 50-55 min. Take out of the oven and poke holes
in meatloaf with fork.

Once out of the oven...in a saucepan combine the topping ingredients and
let it come to a boil. Pour liberally over meatloaf, so it soaks in, you will
have quite a bit of excess on top. It soaks in while you cook. Bake for 10
minutes more.

God Bless,
luvmy2boyz

"Blessed are the pure in heart, for they shall see God"
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luvmy2boyz posted - 10 April 2008 14:43 € &

I Somersized one of my favorite recipes...it came out pretty good. I'll
include the original non - Somersized version in case someone has a
better suggestion for substitutions. Enjoy!

Sweet & Sour Meatloaf:
Somersized...

Meatloaf Portion

1 1/2 Ib. ground beef

1 1/4 cup parmesan cheese (shaker)
1 tsp salt

1/4 tsp pepper

2 eggs

1 tsp instant minced onions

2 8 oz cans tomato sauce (Note: one is used for meatloaf; one can is
used for topping)

Topping:

1 can tomato sauce

5 & 3/4 tsp Somersweet

2 tbls white vinegar

2 tsp bottled yellow mustard

Mix together beef, parm cheese, salt, pepper & eggs. Add minced onions
& 1 can of tomato sauce. Form into a bread loaf pan. (you may want to
spray it with Pam first)

Bake at 350 degrees for 50-55 min. Take out of the oven and poke holes
in meatloaf with fork.

Once out of the oven...in a saucepan combine the topping ingredients and
let it come to a boil. Pour liberally over meatloaf, so it soaks in, you will
have quite a bit of excess on top. It soaks in while you cook. Bake for 10
minutes more. | served it with mashed

turnips.

Original Non - Somersized Version:
Sweet & Sour Meatloaf:

Meatloaf Portion

1 1/2 Ib. ground beef

1 cup dry bread crumbs

1 tsp salt

1/4 tsp pepper

2 eggs

1 tsp instant minced onions
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2 8 oz cans tomato sauce (Note: one is used for meatloaf; one can is
used for topping)

Topping:

1 can tomato sauce

2 tbls brown sugar

1/2 cup sugar

2 tbls white vinegar

2 tsp bottled yellow mustard

Mix together beef, bread crumbs, salt, pepper & eggs. Add minced onions
& 1 can of tomato sauce. Form into a bread loaf pan. (you may want to
spray it with Pam first)

Bake at 350 degrees for 50-55 min. Take out of the oven and poke holes
in meatloaf with fork.

Once out of the oven...in a saucepan combine the topping ingredients and
let it come to a boil. Pour liberally over meatloaf, so it soaks in, you will
have quite a bit of excess on top. It soaks in while you cook. Bake for 10
minutes more.

God Bless,
luvmy2boyz

"Blessed are the pure in heart, for they shall see God"
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SinginSOMERSONG  posted - 11 February 2008 22:23 # &

I remember having this at home when | was growing up, but
Campbell's tomato soup was used as the base. Give this one a try.

1 Ib lean ground beef (gr turkey can be substituted) formed into
thin patties(handle gently to prevent toughing of meat)

1 1/2 - 2 cups tomato sauce (no sugar added)
3 Tbs heavy cream

1/4 to 1/2 yellow onion,thinly sliced

1 tbs Worchestershire Sauce

black pepper as desired

Preheat oven to 350 degrees. Form patties and place in an oven
safe dish without overlapping. Combine other ingredients and pour
over the meat patties. Place foil over the baking dish and bake for
30 mins.until onions and patties are cooked through, then remove
the foil and continue baking another 5-10 mins to thicken the
sauce. Serve over a mild flavored vegetable such as spaghetti
squash,faux mashed potatoes(cauli-

flower),or with yellow crookneck squash. That's it! I hope you'll give
it a try sometime. | made a vegetable mix of yellow squash,
broccoli, onion, and red bell pepper and shreds of fresh parm to top
it as a side for this tonight. ~—Singin'

** Please read on to postings on this, and discover some additions
you're SURE to enjoy! Thanks for input,mamalaurie,Blue,Liz,
marie...and any who have more tweaks...c'mon back here to share!
:0)

Edited by - SinginSOMERSONG on 10/14/2008 12:05:29 PM
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SinginSOMERSONG  posted - 11 February 2008 22:23 # &

I remember having this at home when | was growing up, but
Campbell's tomato soup was used as the base. Give this one a try.

1 Ib lean ground beef (gr turkey can be substituted) formed into
thin patties(handle gently to prevent toughing of meat)

1 1/2 - 2 cups tomato sauce (no sugar added)
3 Tbs heavy cream

1/4 to 1/2 yellow onion,thinly sliced

1 tbs Worchestershire Sauce

black pepper as desired

Preheat oven to 350 degrees. Form patties and place in an oven
safe dish without overlapping. Combine other ingredients and pour
over the meat patties. Place foil over the baking dish and bake for
30 mins.until onions and patties are cooked through, then remove
the foil and continue baking another 5-10 mins to thicken the
sauce. Serve over a mild flavored vegetable such as spaghetti
squash,faux mashed potatoes(cauli-

flower),or with yellow crookneck squash. That's it! I hope you'll give
it a try sometime. | made a vegetable mix of yellow squash,
broccoli, onion, and red bell pepper and shreds of fresh parm to top
it as a side for this tonight. ~—Singin'

** Please read on to postings on this, and discover some additions
you're SURE to enjoy! Thanks for input,mamalaurie,Blue,Liz,
marie...and any who have more tweaks...c'mon back here to share!
:0)

Edited by - SinginSOMERSONG on 10/14/2008 12:05:29 PM
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Entrees) | Thread:eggplant hamburger

gemdetectivemdr  posted - 19 September 2008 22:31 £ &

Grill eggplant + then use it as the bun for the hamburger,
put all the extras you like on the hamburger...You must
use a fork to eat it...enjoy

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

http://legacy.suzannesomers.com/... Topic_Title=eggplant+hamburger&forum_title=Here+Comes+the+Beef+%28Beef+Entrees%29&M=False[9/8/14, 10:48:51 AM]


javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=58576')
javascript:openWindow('profile.asp?mode=display&id=25228')
javascript:openWindow('close.asp?topic_id=58576&topic_title=eggplant+hamburger&forum_id=85')
javascript: onClick=history.go(-1)

SuzanneSomers.com Discussion Forum Archive

SuzanneSomers.com Forums - Archive

search

Click here to show the most recent reply first.

Forums | Here Comes the Beef (Beef Send Tobic To a Eriend
. =end 10pIC [0 a rriend
Entrees) | Thread:eggplant hamburger

gemdetectivemdr  posted - 19 September 2008 22:31 £ &

Grill eggplant + then use it as the bun for the hamburger,
put all the extras you like on the hamburger...You must
use a fork to eat it...enjoy
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Cheeseburger Pizza

artgirlé7 posted - 30 January 2005 11:22 € &

Ok... here it is! The recipe | put together on Friday night, and it turned out
so fabulously yummy! Because | didn't have all the ingredients to do one of
the recipes | had, I combined two and came up with the yummiest pizza I've
had in ages!

The recipe for the crust comes from Rondaren's Deep Dish Pizza recipe, and
the topping is an adaptation of iwillrejoice's Bacon Cheeseburger Quiche
recipe! So thank you to both of them for the inspiration for this recipe!

I hope you enjoy it as much as we did here! :0)
BACON DOUBLE CHEESEBURGER PIZZA

CRUST:

4 oz. cream cheese, softened

2 eggs

1/3 cup cream (leave out for a crispier crust) - | added cream to mine, may
try leaving it out next time to see the difference...

1/4 cup grated Parmesan cheese (I used Kraft in the can)

1/2 teaspoon oregano

1/2 teaspoon garlic powder

2 cups mixed cheddar & mozzarella cheeses, grated (original recipe calls for
cheddar and monterey jack)

Note: Next time | think I will double the crust recipe to make a thicker
crust.)

Preheat oven to 375F. Beat together the cream cheese and eggs until
smooth. Add cream, if using, Parmesan and spices and mix again. Grease an
oblong casserole dish or pizza pan with olive oil and sprinkle the shredded
cheeses into the bottom of the dish. Pour egg mixture evenly over the
cheese. Bake for about 30 minutes, then remove from oven and let stand.
Turn oven down to 350F.

TOPPING:

1 Ib. lean hamburger

1/2 to 1 onion, chopped

4-6 slices bacon, cooked crisp & crumbled

1/2 cup mayonnaise

3-4 cloves garlic, minced

1/2 teaspoon oregano

Salt & freshly ground black pepper

More shredded cheddar and mozzarella cheese

Brown hamburger in skillet with the onion and garlic, & salt and pepper to
taste. Remove and drain, if needed. Return to the skillet and over low heat,
add in bacon pieces and mayonnaise. Mix throroughly, and also add some
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shredded cheese, mixing it in as it melts. Add topping mixture on top of your
prepared crust. Cover with shredded cheeses and another light dusting of
oregano. Bake in 350F oven for about 30-40 minutes. When cheese is bubbly
and golden, remove from oven and let stand for 10 minutes before serving.

Enjoy!!! :0)

~*~Wendy—~*~
Re-started this WOE Jan.3/05
262 / 254.5 / 125

"The journey of a thousand miles, begins with a single step.”

"If you take the leap, you may be taught how to fly."”
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artgirlé7 posted - 30 January 2005 11:22 € &

Ok... here it is! The recipe | put together on Friday night, and it turned out
so fabulously yummy! Because | didn't have all the ingredients to do one of
the recipes | had, I combined two and came up with the yummiest pizza I've
had in ages!

The recipe for the crust comes from Rondaren's Deep Dish Pizza recipe, and
the topping is an adaptation of iwillrejoice's Bacon Cheeseburger Quiche
recipe! So thank you to both of them for the inspiration for this recipe!

I hope you enjoy it as much as we did here! :0)
BACON DOUBLE CHEESEBURGER PIZZA

CRUST:

4 oz. cream cheese, softened

2 eggs

1/3 cup cream (leave out for a crispier crust) - | added cream to mine, may
try leaving it out next time to see the difference...

1/4 cup grated Parmesan cheese (I used Kraft in the can)

1/2 teaspoon oregano

1/2 teaspoon garlic powder

2 cups mixed cheddar & mozzarella cheeses, grated (original recipe calls for
cheddar and monterey jack)

Note: Next time | think I will double the crust recipe to make a thicker
crust.)

Preheat oven to 375F. Beat together the cream cheese and eggs until
smooth. Add cream, if using, Parmesan and spices and mix again. Grease an
oblong casserole dish or pizza pan with olive oil and sprinkle the shredded
cheeses into the bottom of the dish. Pour egg mixture evenly over the
cheese. Bake for about 30 minutes, then remove from oven and let stand.
Turn oven down to 350F.

TOPPING:

1 Ib. lean hamburger

1/2 to 1 onion, chopped

4-6 slices bacon, cooked crisp & crumbled

1/2 cup mayonnaise

3-4 cloves garlic, minced

1/2 teaspoon oregano

Salt & freshly ground black pepper

More shredded cheddar and mozzarella cheese

Brown hamburger in skillet with the onion and garlic, & salt and pepper to
taste. Remove and drain, if needed. Return to the skillet and over low heat,
add in bacon pieces and mayonnaise. Mix throroughly, and also add some
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shredded cheese, mixing it in as it melts. Add topping mixture on top of your
prepared crust. Cover with shredded cheeses and another light dusting of
oregano. Bake in 350F oven for about 30-40 minutes. When cheese is bubbly
and golden, remove from oven and let stand for 10 minutes before serving.

Enjoy!!! :0)

~*~Wendy—~*~
Re-started this WOE Jan.3/05
262 / 254.5 / 125

"The journey of a thousand miles, begins with a single step.”

"If you take the leap, you may be taught how to fly."”
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Delicious Pot Roast!

roweena posted - 6 April 2008 11:32 & &

This is one of my fav recipes of Tyler's that I've tried to date. So good and
FLAVORFUL, worth of serving to guests!

Pot Roast:

1 (3 to 4 pound) piece beef chuck roast, trimmed of excess fat
Kosher salt and freshly ground black pepper
3 tablespoons olive oil

1 cup canned crushed tomatoes

1 cup water

2 red onions, halved

2 garlic cloves, chopped

2 celery stalks, sliced

1 cup button mushrooms, stems removed

2 sprigs fresh rosemary

4 sprigs fresh thyme

2 bay leaves

1/2 cup of red wine-THIS IS KEY!

Season all sides of the beef with a fair amount of salt and pepper. In a large
Dutch oven or other heavy pot that has a tight cover; heat 2 tablespoons of
the oil over moderately high heat. Brown the meat on all sides, taking the
time to get a nice crust on the outside, about 15 minutes total. Pour in the
tomatoes and the water. Scatter the vegetables and herbs around the pot
roast, season with salt and pepper; and drizzle with the remaining tablespoon
of oil, and add in the wine. Cover the pot and reduce the heat to low. Braise
for about 3 hours, basting every 30 minutes with the pan juices, until the
beef is fork tender.

Slice the pot roast and arrange on platter surrounded by the vegetables.
Serve with the pot juices.

Started SS 2/25/08
227/212/160

Edited by - roweena on 4/7/2008 8:31:14 AM
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Delicious Pot Roast!

roweena posted - 6 April 2008 11:32 & &

This is one of my fav recipes of Tyler's that I've tried to date. So good and
FLAVORFUL, worth of serving to guests!

Pot Roast:

1 (3 to 4 pound) piece beef chuck roast, trimmed of excess fat
Kosher salt and freshly ground black pepper
3 tablespoons olive oil

1 cup canned crushed tomatoes

1 cup water

2 red onions, halved

2 garlic cloves, chopped

2 celery stalks, sliced

1 cup button mushrooms, stems removed

2 sprigs fresh rosemary

4 sprigs fresh thyme

2 bay leaves

1/2 cup of red wine-THIS IS KEY!

Season all sides of the beef with a fair amount of salt and pepper. In a large
Dutch oven or other heavy pot that has a tight cover; heat 2 tablespoons of
the oil over moderately high heat. Brown the meat on all sides, taking the
time to get a nice crust on the outside, about 15 minutes total. Pour in the
tomatoes and the water. Scatter the vegetables and herbs around the pot
roast, season with salt and pepper; and drizzle with the remaining tablespoon
of oil, and add in the wine. Cover the pot and reduce the heat to low. Braise
for about 3 hours, basting every 30 minutes with the pan juices, until the
beef is fork tender.

Slice the pot roast and arrange on platter surrounded by the vegetables.
Serve with the pot juices.

Started SS 2/25/08
227/212/160
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roweena posted - 9 April 2008 10:52 & &

We buy organic meat by the 1/4 or 1/2 cow, so we always have lots of
hamburger meat! Great for tacos and burgers, but sometimes | want
something different and found this recipe in my "500 more low-carb recipes"
book. I altered it just slightly.

Just a quick note: | didn't use anything to thicken it, so it was a little
"soupy", but I liked it that way. How would you guys thicken it if needed?

1 tablespoon oil

1 pound ground beef

1/2 an onion, diced

1 garlic clove-minced/pressed
1/2 cup beef broth

1/2 cup red wine

3/4 cup sour cream

salt and pepper to taste

1. Heat the oil in a large skillet or pot over medium heat. Put in the onions
and garlic and cook for about 2 minutes.

2.Add in the ground beef, make sure to crumble it up and let it cook all the
way thru.

3.Add in the beef broth and wine, turn heat down a little and let it all simmer
for about 10 minutes.

4. Add in the sour cream and let it cook for another few minutes. Salt and
pepper to taste.

I ate mine on top of canned green beans and it was really good! But this
would be great with faux mashed potatoes or on top of other steamed
veggies.

Started SS 2/25/08
227/210.5/160
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roweena posted - 9 April 2008 10:52 & &

We buy organic meat by the 1/4 or 1/2 cow, so we always have lots of
hamburger meat! Great for tacos and burgers, but sometimes | want
something different and found this recipe in my "500 more low-carb recipes"
book. I altered it just slightly.

Just a quick note: | didn't use anything to thicken it, so it was a little
"soupy", but I liked it that way. How would you guys thicken it if needed?

1 tablespoon oil

1 pound ground beef

1/2 an onion, diced

1 garlic clove-minced/pressed
1/2 cup beef broth

1/2 cup red wine

3/4 cup sour cream

salt and pepper to taste

1. Heat the oil in a large skillet or pot over medium heat. Put in the onions
and garlic and cook for about 2 minutes.

2.Add in the ground beef, make sure to crumble it up and let it cook all the
way thru.

3.Add in the beef broth and wine, turn heat down a little and let it all simmer
for about 10 minutes.

4. Add in the sour cream and let it cook for another few minutes. Salt and
pepper to taste.

I ate mine on top of canned green beans and it was really good! But this
would be great with faux mashed potatoes or on top of other steamed
veggies.

Started SS 2/25/08
227/210.5/160
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Twiggy88 posted - 20 September 2003 5:18 ‘g

Cheeseburger Pie

1 Ib. ground beef

1 cup chopped onion

1 cup shredded cheddar cheese
1/2 cup cream

1/2 cup water

2 eggs

Dilute 1/2 cup cream with 1/2 cup water.

Brown and drain beef; spread in bottom of greased pan; sprinkle with
cheese. Stir remaining ingredients and pour into pan.

Bake at 400F degrees for 25 minutes.

***twiggy88
Edited by - twiggy88 on 10/27/2003 10:15:07 AM

Edited by - twiggy88 on 11/29/2006 4:02:01 PM
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Twiggy88 posted - 20 September 2003 5:18 ‘g

Cheeseburger Pie

1 Ib. ground beef

1 cup chopped onion

1 cup shredded cheddar cheese
1/2 cup cream

1/2 cup water

2 eggs

Dilute 1/2 cup cream with 1/2 cup water.

Brown and drain beef; spread in bottom of greased pan; sprinkle with
cheese. Stir remaining ingredients and pour into pan.

Bake at 400F degrees for 25 minutes.

***twiggy88
Edited by - twiggy88 on 10/27/2003 10:15:07 AM
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MsTified posted - 29 April 2008 8:22 & &

I got this from this site some time ago. MJLibby posted it so | guess she

changed Tyler's recipe to make it legal. Gotta tell ya ... it's fabulous. DH

doesn't really like meatloaf - he loved this! I, of course, made some changes
. noted in parentheses after the original ingredient.

Country Meat Loaf with Tomato Relish Tyler Florence

Tomato relish:

2 tablespoons olive oil

2 garlic cloves, minced

2 bay leaves

1 (1/2) onion, diced

2 (1) red bell peppers, seeded and chopped

2 (1) tomatoes, seeded and chopped

1/4 cup chopped flat-leaf parsleyl tablespoon Worcestershire sauce

12 (6) ounces bottled sugar free ketchup

Meatloaf:

1% (1) pounds ground beef

1 pound ground pork

3 (1) large egg

2 tablespoons fresh thyme leaves

Salt and pepper, to taste

1. For the tomato relish, coat a skillet with olive oil and place over medium
heat. Sauté the garlic, bay leaves, and onion together until they caramelize.
Add the red peppers and cook until soft. Add the tomatoes, parsley and
Worcestershire sauce, cook for 10 minutes until the vegetables cook down.
Stir in the ketchup and continue to cook until heated through, about 5
minutes. Remove from heat.

2. In a large mixing bowl, combine the ground beef and pork together with
your hands. Fold in 1/2 cup of the tomato relish. Add the egg and thyme and
mix with both hands just until blended. Do not over mix or the meat loaf will
become dense and tough. Season with salt 